The microbiological condition of minced pork prepared at retail stores in Athens, Greece.
Minced pork samples (n = 150) obtained from butchers' shops and supermarkets in Greece, during summer (n = 75) and winter (n = 75), were subjected to microbiological analysis. Microbial counts (log CFU/g) for the parameters tested were: total viable count (TVC), 6.8 ± 1.0; Pseudomonas spp., 6.4 ± 1.2; Brochothrix thermosphacta, 5.9 ± 1.1; lactic acid bacteria, 5.3 ± 1.0; yeasts and moulds, 4.6 ± 0.7; hydrogen sulfide (H(2)S)-producing bacteria, 4.3 ± 1.3; Enterobacteriaceae, 3.6 ± 1.2; total coliforms, 2.9 ± 1.1; Escherichia coli, 1.4 ± 0.7; Staphylococcus spp., 4.3 ± 1.0; S. aureus, 2.4 ± 0.9, and Listeria spp., 1.4 ± 0.6. The highest correlations were between TVC and pseudomonads, B. thermosphacta and H(2)S-producing bacteria, while the lowest were between total coliforms and all other groups of microorganisms except Enterobacteriaceae. The type of retail outlet and the seasonality of sampling did not have any significant effects (p>0.05) on minced pork meat quality. Interrelationships between (i) meat quality and shelf life, (ii) hygienic conditions during mince preparation and (iii) personnel hygiene were revealed.